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BASIC-ABSTRACT: 

When the sugata sushi is preserved in nitrogen, it holds its freshness for long 
periods. 

In an example one I of boiled rice was seasoned with 0.5 I of vinegar, 30 g of 
salt and 15 g of sugar. Firefly squid was boiled in a mixt. of a cup of water, 
2 spoonfuls soy sauce, 1 12 spoonful sake and 1 12 spoonful sugar. After the 
vinegared rice was placed in a box, boiled firefly squid was placed on it, and 
pressed by a plate. The rice and firefly squid were wrapped with bamboo leaf. 
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ABSTRACT: 

PURPOSE: To use a firefly squid as the topping of SUSHI (vinegared rice), 
and to obtain SUSHI topped with whole firefly squid and having the unique taste 
and flavor of the squid, by boiling a firefly squid in sweet and salt taste 
with soy, liquor and sugar, placing the seasoned squid on SUSHI, forming the 
SUSHI with press, and wrapping the pressed SUSHI topped with the squid in a 
bamboo leaf. 

CONSTITUTION: A whole firefly squid 2 is boiled in a salt and sweet taste 
mainly with soy, liquor and sugar, and placed on the SUSHI 1. The SUSHI 1 
topped with the cooked whole firefly squid 2 is pressed and wrapped in a bamboo 
leaf 18 to obtain the objective SUSHI (P) topped with squid. A SUSHI topped 
with the whole firefly squid and having the unique taste and flavor of the 
squid can be prepared by this process using the firefly squid as a topping of 
SUSHI. 
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